sugar and egg yolk. Add flour gradually, 
stirring until well blended. 

Spread dough in a lightly greased 
15%x10%x1-in. jelly roll pan. Bake in a 
350° oven for 15-20 minutes or until 
medium brown. After removing from 


——— oven lay chocolate bars on top. Spread 

when melted. Sprinkle with nuts. When 

TOFFEE COOKIES cool, cut into about 75 bars or diamonds. 
pictured on page 29 —Mrs. William Zorr 


For all chocolate lovers, this is a super, 


easy recipe. SPRITZ 


pictured on page 29 


1 cup butter hae : P is 
1 cup brown sugar The traditional Scandinavian cookie. 
1 egg yolk You can use a pastry bag if you don’t 
1 cup all-purpose flour have a cookie press. 
6 (1.05 oz. each) milk chocolate bars 5 
2/, cup crushed nuts 1 cup butter or margarine 
24 cup sugar 
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